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CBEATIVE CHEMISTRY

table origin in margarine or it may itself be hardened
by hydrogen.
To understand this interesting reaction which is pro-
foundly affecting international relations it will be nec-
essary to dip into the chemistry of the subject. Here
are the symbols of the chief ingredients of the fats and
oils. Please look at them.
Linoleic acid...........................C18H8202
Oleic acid  .............................C18H8402
Stearic acid  ...........................C18H8602
*!
Don't skip these because you have not studied chem-
istry. That Js why I am giving them to you. If you
had studied chemistry you would know them without
my telling. Just examine them and you will discover
the secret. You will see that all three are composed of
the same elements, carbon, hydrogen and oxygen. No-
tice next the number of atoms of each element as indi-
cated by the little low figures on the right of each letter.
You observe that all three contain the same number of
atoms of carbon and oxygen but differ in the amount
of hydrogen. This trifling difference in composition
makes a great difference in behavior. The less the
hydrogen the lower the melting point. Or to say the
same thing in other words, fatty substances low in hy-
drogen are apt to be liquids and those with a full com-0
plemeni of hydrogen atoms are apt to be solids at the
ordinary temperature of the air. It is common to call
the former "oils" and the latter "fats," but that im-
plies too great a dissimilarity, for the distinction de-
pends on whether we are living in the tropics or the
arctic. It is better, therefore, to lump them aU to*